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Revolutionary meats,
keep it simple...

“Ready roast, just warm it and it is
ready, you save time, energy and
labour with us and get steady
quality.”

These roasts can be stored for 30
days in a regular fridge. Consume hot
Yt or cold!
b
®
OUR HISTORY,
OURPRINCIPLES i
Bellagio Ristorante Kft. was establishedas " .. =
Tl a family business in 2009 with hospitality = ", /' ¢
as its core activity. The company is‘a key - R
| player in the Hungarian hospitality scene’ =
e delivering for large company events.and . ‘ iy N
l conferences with thousands of participants. | @ - o i
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“warmi ng up Jmcy roasteqlg
meaty fibrous character. -
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SAUCES

Our sauces are genuine cooked sauces of
outstanding quality.

Versatile use is granted: be it a mouth-watering sandwich, a
crispy salad or an a la carte dish, they deliver unforgettable
flavours served both cold and hot. Packaging: 1.5 kg sealed

plastic bucket.
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STRAWBERRY-BULL’S HORN
PEPPER SAUCE

SAUCE .
(SLIGHTLY STING) + =~

W 4 SN

AN

TRUFFLE SAUCE

TOMATO-PARMESAN
SAUCE
(“SZICILIAI?)

GREEN PEPPER SAUCE
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Application ideas for our roasts and sauces i B '
by chef BALAZS BAUMGARTNER | 1 :
5 PR : y J »
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Layered beefsteak sandwich with
strawberry-bull’s horn pepper sauce
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